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black-rot, downy mildew, or “ brown-rot,” powdery mildew, and anthrac-
nose, or ‘““ bird’s-eye rot.” '

THE CENTRAL LAKES DISTRICT

Several important areas of vineyards are grouped about the central
lakes in western New York. While there are at least three distinct localities
in this district, namely, the areas about the three lakes, Keuka, Canandaigua,
and Seneca, yet the soils, climate, varieties and methods of caring for
vineyards and product are so nearly alike that all may be treated as one
district. The vineyards are in five counties, Ontario, Yates, Schuyler,
Steuben and Seneca. The Keuka area, in Yates and Steuben Counties, is
by far the largest; and the region is often called the Keuka grape district.
Vineyards surround Keuka Lake and all but the northern end of Canan-
daigua Lake, but only on the banks of the southern half of Seneca Lake
are grapes grown. The somewhat extensive vineyards about Naples,
south of Canandaigua Lake; Bath, south of Keuka Lake; and of Romulus
between Seneca and Cayuga Lakes, belong in the Central Lakes district.

The geology of the Central or Finger Lakes has been studied by many
workers and the geological history of these remarkable bodies of water is
now well known.! It is very generally agreed that these lakes fill, in part,
preglacial valleys and that the valleys were transformed into lakes by
glacial action. The basins of the lakes may have been and probably were

black-rot. After devouring the soft parts of one grape the caterpillar goes to another, fastening the
two together by a silken thread. This may be continued until several in a bunch have been destroyed
by one caterpillar. The young caterpillars are very light green in color with a brown head. When
full grown they measure about one-fourth of an inch in length and are dark olive green in color tinged
slightly with red. The cocoon is formed on a leaf and is partially composed of two small pieces cut
out of the leaf. The adults of the spring brood emerge in from twelve to fourteen days. The fore-
wings have a bluish tinge and are marked with brown, while the posterior wings are dull brown.
The moths are small measuring nearly half an inch from tip to tip when the wings are spread,
The eggs are probably laid late in June or early in July. There are two broods annually in this
State. As the caterpillars spend most of their lives within the grape berries, spraying does not
entirely control the pest. Yet the arsenicals applied for the grape-vine fidia will help much in keep-
ing it in check. Picking and destroying the infested fruit and the leaves containing the cocoons
helps much.

! For a full account of the geology of these lakes and the valleys in which they lie, see the Plysical
Geography of New York State by Ralph S. Tarr. New York. 1902.
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deepened by the erosive action of glaciers but it is fairly certain that there
were pre-existing valleys which were dammed by glacial deposit.-

The topography is more or less rough and broken. The steep hillsides
of the lakes were formed not only by erosion but by the tilting of the land.
Beside these hillsides of the lakes to give character to the topography' of
the region, there are ranges of hills and the remains of some moraines, SO
that m general the land is very uneven. This is especially true of the parts
of it devoted to grape-growing though in some grape sections there are
many stretches of smooth and regular vineyards. )

The soils of this great region vary much, as is always the case when
land is made by glacial erosion and deposit of glacial drifts.. On a single
farm the soil may be thick and fertile in one part and thin and poor in
another; it may consist largely of clay in one part and of sand and gravel
in others. The grape soils in the Central Lakes region are, in particular,
of miscellaneous types, embracing, in ‘one place or another, nearly all of
the soils in the Dunkirk series described in the discussion of the Chau-
tauqua district. Probably the Dunkirk clay loam, often very shaly and
stony, is the most common of the several soils of the region. There are A
also considerable areas of a shaly soil which possibly do not belong to the
Dunkirk types, not having been influenced by water action as are true
Dunkirk soils. On the slopes and hillsides the land is sometimes rough
and stony with but a thin covering of soil and with out-croppings of bed
rock. The influence of the various soils on the grape has not been studied
as in the Chautauqua district but, as noted, the soils in the two districts
are in many cases similar so that the discussion of the influence of the
several types given for the Chautauqua district will apply in large part
to the Central Lakes district.

The Central Lakes have 'a very perceptible influence on the climate
of the region. The lakes are deep and conserve warmth. The water of
Seneca Lake is so deep, and consequently warm, that it has been known
to freeze over only a few times in the past hundred years. The winter
climate in this region is much less severe than in adjacent territories.
Not only does the water modify the severity of the winter climate but the
enclosing highlands materially assist in keeping in the warmth of the val-
leys. Since the lakes run, generally speaking, north and south, the winds
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Eastern United States and Canada

Use of sceds for developing new varieties was still common at
this time and makes this more probable. Especially for the
Delaware there seems to be evidence that some V. vinifera may
be present.

The new varieties were not the same as those to which the
original immigrants had been accustomed in Europe. However,
several generations had been bom in this country and had for-
gotten much of their taste for European wines. The nine-
teenth century saw the development of a native American
wine industry throughout the castern United States. Wineries
were established in almost every state except the northernmost
New England states. Even the Niagara Peninsula in Canada
became an important viticultural region. The wineries were small
and sold their wines to a local clientele, but there were a large
number of wineries and they produced a very wide range of
wines from American varieties of grapes. Some of these new
varictics have unique flavors and their future on the American
market does not seem to have been adequately tested.

IFrom the time of the introduction of the Concord, interest
in native varieties gradually slackened. The areas devoted to
growing grapes in the eastern United States began to decline
about the turn of the century. The Prohibition period even-
tually caused restrictions in grape planting in the eastern
United States, although transitory increases occurred after Re-
peal. Grape plantings in the eastern United States are now
mainly confined to five areas and have less acreage than before
Prohibition.

The most important vineyards for wine grape production in
the eastern states are in the Finger Lakes district of New York
state. Here the narrow and deep lakes ameliorate the winter as
well as the spring and summer temperatures. Large areas are
planted to vineyards on the lower slopes around the lakes. A
few vineyards survive in the Hudson River area, but are not im-
portant. The Finger Lakes region is important not only because
it is the center of an important grape-producing industry but
also because it is the center of the eastern wine industry.
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Eastern United States and Canada

Virtually all the sparkling wines made in the eastern United
States come from this region. The sparkling wines made from
eastern grapes have achieved a recognition which their non-
sparkling counterparts lack. Apparently the foxy flavor in a spar-
kling wine is not as objectionable or as strange as it would be in
a table wine. This region has developed a process for treating
fortified foxy wines with oxygen to remove the foxy flavor. This
old French treatment, which was originally proposed for table
wines, leads to aldehyde formation, darkening of the color in
white table wines (or browning in red table wines), and reduc-
tion of the foxy flavor. However, it is very well adapted to the
production of sherry, since the formation of aldehyde is a de-
sirable part of the process of producing sherry.

In Ohio, Nicholas Longworth was one of the first to plant
vines and was their greatest protagonist. He was especially fond
of the Catawba variety which had been introduced into Ohio
about 1826. It is preferred for producing sparkling wines.

In western Pennsylvania and along the shores of Lake Erie in
Ohio a large Concord grape industry has grown up, primarily
for the production of grapes for juice purposes. Some of the
grapes are used in the local markets as table grapes. The Con-
cord grapes do not need to become very sweet for the produc-
tion of grape juice and a stable industry has developed in this
region.

Along the Lake Erie shore near Sandusky a wine-producing
area was formerly very important. A number of islands just off
the coast by Sandusky were planted to wine grapes and there
were several wineries in this area. Only a few of these remain
today and the region is now of much less consequence than
it was. The significant factor was the moderating effect of the
lake climate on the growing of grapes. This had to do with less
winterkilling, as well as warmer conditions during the autumn
ripening season. It is not impossible that a quality wine-pro-
ducing industry could develop in these areas of moderate winter
temperatures if the proper varieties were planted.

Also, because of the ameliorating effect of the Great Lakes,
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Finger Lakes Area Grape Industry Program
110 Court Street, Penn Yan, N. Y. 14527
Phone 315-536-3381

March 14, 1980

Mr. James Finkle

Grower Relations
Canandaigua Wine Co.
116 Buffalo St.
Canandaigua, N.Y. 14424

Dear Jim:

You had asked me about the unique character of the
Finger Lakes in regard to grape growing. In the fir§t
place, the Finger Lakes Region is special in possessing
a micro climate that permits grape growing at all. Most
areas of the state would not permit commercial grape pro-
duction. Beyond that, the Finger Lakes vineyards area 1is
unique in that many of them are located on 301ls,.wh1ch
for better or worse, tend to stress the vines dur%ng the
season. It is generally recognized by the scientific
community that vines, which undergo stress, produce fruit
quality, which is superior to vines which are not stressed.

Therefore, in summary, I feel that our Finger Lakes
vineyards are quite unique, that they have the potential
to produce grapes of high quality, which in turn can pro-
duce wines of distinctive and high quality.

Cooperatively,

Thomas J. Zabada o
Regional Extension Specialist
Grape Industry
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Cooperative Extension in New York State provides Equal Program and Employment Opportunities.
New York State College of Agriculture and Life Sciences, New York State College of Human Ecology, and New York State College of Veterinary
Medicine at Cornell University, Cooperative Extension Associations, County Governing Bodies, and United States Department of Agriculture, cooperating.





